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Ambherst Health Department ~ Environmental Health Division 70 Boltwood Walk Amherst, MA 01002 413-259-3077/413-259-3078
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Corrective Action Required O No O Yes

Discussion With Person in Charge:

O Voluntary Compliance

DEmployee Restriction/Exclusion

O Re-inspection Scheduled DEmergency Suspension
O Embargo OEmergency Closure
O Voluntary Disposal OOther:
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3-301.14(C) PHFs Received at Temperaturcs
Violations Related to Foodborne lliness interventions and Risk According to Law Cooled to
Factors (Red Items 1-22) (Cont.) 41°F/45°F Within 4 Hours. *
3-501.15 Cooling Methods for PHFs
OTECTION FROM CHEMICALS -
I—':f Foorl or Color Additives 19 PHF Hot and Cold Holding
330212 Tdditvest 3-501.16(B) Cold PHFs Maintained at or below
=, AL Al o e
590.004(F o/450 F*
3-302.14 Protection from Unapproved Additives* (F) A1P45° F ==
m Poisonousor Toxic Substances 3-301.16(A) Hot PHFs Maintained at or above
oF %
7-101.11 Identitying Information - Original 140°F.
Containers* 3-501.16(A) Roasts Held at or above 130°F. *
7-102.11 Common Name — Working Containers* [ 20 Time as a Public Health Control
7-201.11 Separation - Storagc* 3-301.19 I'ime as a Public Health Control*
7-202.11 Restriction — Presence and Use* 590.004(H) Variance Requirement
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions* REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
7-204.11 Sanitizers. Criteria — Chemicals® POPULATIONS (HSP) .
7-204.12 Chemicals for Washing Produce, Criteria® 21 3-801.1I{A) | Unpasieurized Pre-packaged Juices and
720414 Drying Agents. Criteria® Beverages with Warning Labels*
7-205.11 Incidental Food Contact. Lubricants* 3-801.11(B) | Use of Paslclun/_cd Eggs*
720611 Restricied Use Pesticides. Criteria* 3-80L.11(D) | Raw or Partially Cooked Animal Food and
7-206.12 Rodent Bait Stations*® Raw Seed Sprouts Not Served. *
7-206.13 Tracking Powders, Pest Control and 3-80L11(C) | Unopened Food Package Not Re-served. *
Monitoring*

CONSUMER ADVISORY

22 | 3-603.11 | Consumer Advisory Posted for Consumption of
Animal Foods That are Raw, Undercooked or
Not Otherwise Processed to Eliminate
[’Ja[h(}gcns'l Effective 17172001

3302.13 | Pasteurizod Epgs Substitute for Raw Shell Eggs*

TIME/TEMPERATURE CONTROLS
16 Proper Cooking Temperatures for
PHFs

3-401.1TA(1)2) Eogs- 155°F 15 Sec

Eggs- Immediate Service 1457F [ sec®
3-401.11(A)2) Comminuted IFish. Meats & (Game
Animals - 153°F 15 sec *
3-401.1(BX1)X2) | Pork and Beef Roast - 130°F 121 min*

SPECIAL REQUIREMENTS
590.009(A)D) | Vielations of Section 590.009(A)-(D) in
catering. mobhile food, temporary and

3-401.11{AX2) Ratites. Injected Meats - 155°F 15 sec ‘ : : &
X i Sil s N ¢ residential Kitchen operations should be
340 1T (AI) Poultry, Wild Ciame, Stutfed PHFs, debited under the appropriate sections

above if related to foodborne illness
interventions and risk factors. Other
590.009 violations relating to good retail

Stuffing Containing Fish, Meat,
Pouliry or Ratites-163°F 15 sec. *

3-401.11(CY3) Wholc-muscle, Intact Heef Steaks
1450 * practices should be debited under #29 -
3-401.12 Raw Animial Foods Cooked ina : Special Requirements.

Micravave 165°F *
340LIIEAN LKLY | Al Other PHEs - 145°1 15 see. *
[ 17 Reheating for Hot Holding
3-403 1 H{A)&(D) PHFEFs 165”1 1S sec. *

VIOLATIONS RELATED TO GOOD RETAIL PRACTICES
(Blue Items 23-30)

Critical and non-critical vielations. which do not relate to the
Joodhorne tiness serventions and risk factors listed above. can be

3-403.11(B) Microwave- [6057 192 Minule Standing Jound in the following sections of the Food Code and 105 ¢ MR
I'ime* i SO0 N
3-403.1 (C) Commercially Processcd RTE Food - item Good Retail Practices EC 590.000
Ho0°r* . | 23 | Management and Personnel FC-2 003
3-403.11(1) Remaming Unsheed Portions of Beel 24 Food and Food Protection FC -3 .004
Roasts* | 25 Equipment and Utensils FC -4 .005
L 18 Proper Cooling of PHFs | 26 Water, Plumbing and Waste FC-5§ 006
T . = e 27 Physical Facility FC-6 007
3-501.14(A o Cooked PHES | 40°F R -
(A) ; “.fﬂ"n ; ‘ ,mi;‘ o l_ : mn_]_ a [__lf‘ | 28 Poisonous or Toxic Materials FC -7 .008
7071 Within 2 Hours and From 707F 29 Special Requirements 009
10 4171745°F Within 4 Hours, * 30 Other N )
3-501.14(13) Cooling PHEs Made From Ambient i )

Temperatere Ingredients to 417FA45°F
Withiir 4 Hours*

* Denotes critical item in the federal 1999 Foad Code or 105 CMR 590.000




PERMITS/INSP PAYMENT RECPT#: 12027784

***TOWN OF AMHERST***
TOWN HALL

4 BOLTWOOD AVENUE
AMHERST MA 01002

DATE : 10/04/11 TIME:
CLERK: smithe DEPT:
PATID BY:
PAYMENT METH: CHECK 1O
REFERENCE :
AMT TENDERED: 200.00
AMT APPLIED: 200.00
CHANGE : .00
SITE ADDRESS:
FEES:

HEAQ058

1258

200.00

TOTAL PAID: 200.00







PERMITS/INSP PAYMENT RECPT#: 12027784

***TOWN OF AMHERST**#
TOWN HALL

4 BOLTWOOD AVENUE
AMHERST MA 01002

DATE: 10/04/11 TIME:
CLERK: smithe DEPT:
PAID BY:

PAYMENT METH: CHECK 1077
REFERENCE :

AMT TENDERED: 200.00
AMT APPLIED: 200.00
CHANGE : 00

SITE ADDRESS:

BS
HEAQ58

12 : 58

200.00

TOTAL PAID: 200.00







